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@ Filled tweets with wafer thell and process for their production. 

@ The product comprises a filling (2, 2') contained by two 
concave half-shells (1, 1') of wafer which together form a 
shell with a closed cavity, and is coated with chocolate (6). 
The filling (2, 2') has a creamy consistency, a water content 
of not more than 2% by weight, and is in direct contact with 
the half-shells. The mating edges (1A) of the half-shells (1, 
10 are Joined together at points or continuously by means 
of a deposit (5) of molten chocolate which is normally solid. 
Preferably, the chocolate coating (6) contains granules (7) 
or flakes of hazelnut, walnut, coconut, almonds or the like. 
Typically, the product has a substantially spherical shape 
with a diameter of the order of 2.5 to 3 cms. 
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" 1 " TITLE MODIFIED 

see front page 

"Filling-containing pastry product and method of making 
same" . 

The present invention relates to a confectionery 
product which comprises a filling contained by two wafer 
half-shells which together form a shell with a closed 
cavity, and is coated with chocolate. 

5 In known products of this type, which are the 

form of a small bar, the filling has a consistency such 
that, at ambient temperature (18 to 20°C) , it is pasty 
to semi-hard or hard and serves to join the two half- 
shells together not only in the finished product but 

10 also, and above all, before and during the enrobing with 
chocolate. On being eaten, these products stick in the 
mouth and therefore are not generally so enjoyable. 
Thus, the object of the present invention is to 
provide a product of the aforesaid type which is crunchy 

15 and at the same time pleasantly "fluid" in the mouth. 
Further objects and advantages will become evident from 
the following description. 

The confectionery product according to the in- 
vention, which has a filling contained by two concave 

20 wafer half-shells together forming a shell with a closed 
cavity, and is coated with chocolate, is characterised 
essentially in that the mating edges of the two half- 
shells are joined together at points or continuously by 
a deposit of molten chocolate which is normally solid, 

25 the filling having a creamy consistency at ambient 
temperature, having a water content of not more than 2% 
by weight, and being in direct contact with the half- 
shells. 
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The term "creamy consistency" used here means 
that the filling would not keep its own shape indefini- 
tely without being confined with the shell, unlike the 
"pasty consistency". The filling is given this consis- 
5 tency by a suitable percentage of one or more vegetable 
oils. 

Preferably, the product according to the inven- 
tion is of substantially spherical shape and has a dia- 
meter of the order of 2.5 to 3 cms so that it can be 

10 eaten in a single mouthful. Furthermore, the chocolate 
coating may be made more interesting from the aspects 
of both appearance and flavour by the incorporation there- 
in of pieces (granules) or flakes of certain natural 
products, such as hazelnuts, walnuts, coconut, almonds 

15 and the like. Moreover, a solid edible centre, for 
example, a nut or a small candied fruit, may be put in 
the centre of the* filling. 

In the appended drawings: 

Figure 1 is an axial section of a product of 
20 spherical shape; 

Figure 2 is a partial section ' taken on the line 
II-II of Figure 1, and 

Figure 3 is a partial perspective view illustra- 
ting the product in a stage of manufacture. 
25 The product illustrated comprises two hemispheri- 

cal half-shells 1, 1' of wafer, the edges of which mate 
in the equatorial plane to form a closed spherical 
shell. Before closure, a mass of creamy filling 2, 2* 
is deposited in each of the two half-shells. Generally, 
30 the two masses 2, 2' are of identical composition, but 
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they may have different compositions- However, together 
they form a single filling in the centre of which is 
shown a hazelnut 4. The two half-shells are joined to- 
gether by discrete deposits 5 of molten chocolate which 
is normally solid. In the chocolate coating 6 are in- 
corporated pieces 7 of hazelnut* The thicknesses of the 
coating 6 and the half-shells 1, l 1 are exaggerated in 
the illustration for clarity of representation. 

The masses of filling 2, 2' may, for example, 
have the following composition by weight: 

sugar 40 - 50% 

hazelnut paste 10 - 15% 

cocoa about 5% 

powdered milk 2 - 10% 

vegetable oil 30 - 40% 



soya lecithin 
and flavouring 



q. s 



The ingredients are ground together until a homo- 
geneous semi-fluid cream is obtained. 

In the manufacturing process, arrays of half- 
shells 1 are placed in corresponding cells of a plate- 
shaped mould and identical arrays of half-shelLs 1' are 
placed in another plate mould. Figure 3 illustrated a 
half-shell 1 in its mould 8. The half-shells are then 
filled with their respective masses of filling, for 
example, by means of volumetric metering, and the hazel- 
nuts 4 are inserted in the half-shells in one of the 
moulds. Subsequently, spots 5' of molten chocolate 
which serve as the joining material are deposited at 
evenly spaced points around the circular edges 1A of the 
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half-shells in one of the mouLds (half-shell 1 in Figure 
3), after which the two moulds are closed like a book 
in register with each other so that the spots 5' are 
squeezed between the mating edges of the respective 

5 half-shells to effect joining. If desired, a continuous 
ring of molten chocolate may be deposited on the edge 
1A instead of the spots 5 1 so as to form a continuous 
join rather than points of joining. 

In the stage immediately after the manufacturing 

10 process, the two moulds which are closed like a book 
are cooled to below ambient temperature, typically to 
about 10°C, to set the join and thicken the consistency 
of the filling 2, 2 f , after which the moulds are opened 
and the half-products in the form of closed wafer 

15 spheres are taken from the moulds and subsequently moved 
on to be quickly enrobed with molten chocolate and then 
immediately sprinkled with granules of hazelnut or the 
like. There is thus obtained on each sphere a first 
coating layer of chocolate, indicated 6A in Figure 2, in 

20 which granules 7 of hazelnut are fixed. In order to 
set this coating, a brief cooling in a current of air 
is necessary after which a final enrobing with molten 
chocolate is carried out to form a second coating layer 
6B which covers the granules 7 (Figure 2). The two 

25 layers 6A, 6B together form the coating indicated 6 in 

4 

Figure 1. After a final cooling, for example, at 10°C, 
the product is passed on for packaging. 

The product according to the invention can be 
kept for several months at a temperature which, of 
30 course, does not cause melting or unacceptable softening 
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of the coating 6. The wafer sheii 1, 1' always stays 
crisp and, because of this and the fluidity of the fil- 
ling 2, 2', results in a pleasant pal ietabi lity for the 
consumer. With regard to the industrial manufacturing 
process, in particular the stages of removal from the 
moulds and enrobing, the two half-shells stay securely 
joined together in their initial register with each 
other, by virtue of the three or four points 5 of join- 
ing. Their consistency is not prejudiced in the enrob- 
ing stage mainly because the wafer shell has an insulat- 
ing effect against the heat of the molten enrobing cho- 
colate • 
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CLAIMS: 

1. Confectionery product which comprises a fiLling 
contained by two wafer half- she lis together forming a 
shell with a closed cavity and is coated with chocolate, 
characterised in that the mating edges of the two half- 

* 

shells are joined together at points or continuously by 
a deposit of chocolate which is normally solid, the fil- 
ling having a creamy consistency at ambient temperature, 
having a water content of not more than 2% by weight, 
and being in direct contact with the half-shells. 

2. Product according to Claim 1, having a substan- 
tially spherical shape, preferably with a diameter of. 
the order of 2.5 to 3 cms. 

3. Product according to Claim 1 or Claim 2, in which 
the chocolate coating includes pieces or flakes of 
hazelnuts, walnuts, coconut, almonds or the like. 

A: Product according to Claim 1, 2 or 3, in which 

the filling encloses a solid edible centre, preferably 
a hazelnut or candied fruit. 

5. Product according to 1 to 4 and substantially as 
described with reference to the appended drawings. 

6. Process for the manufacture of the product ac- 
cording to any one of the preceding claims, 'in which, 
before enrobing, the edges of the two half-shells are 
joined together by the interpositioning of molten choco- 
late which is normally solid. 

7. Process according to Claim 6, in which the half- 
product to be enrobed, comprising the two united half- 
shells, is cooled to below ambient temperature prefera- 
bly to about 10°C. 
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8. Process according to Claims 6 and 7 and substan- 

tially as described. 



